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OUR PREMISES ARE CLEAN 
WHERE THE WORK IS DONE 3 
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QUALITY BACON 


FINEST NEW ZEALAND ж 
CHEESE 
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COOKED MEATS 


HOME COOKED HAMS 


FOR A LARGE RANGE OF GROCERIES and FROZEN FOODS 
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PALMERS 


Wholesale Butchers Limited 
for 
BEST HOME KILLED MEAT and OFFAL 
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KILLWICK’S 


FURNISHING STORES LTD. 


THE FIRM WHO HAVE TRADED 
IN THEIR OWN NAME IN 
EAST LONDON FOR 106 YEARS 


Reliable Furniture 


FOR 


Cash 


OR 


Easy Terms 


COMPARE OUR PRICES 


AT 


5-9 STATION PARADE 
ROMFORD 


Branches : 


STEPNEY - EAST HAM - BARKING - ILFORD 


DEAN & SONS (ROMFORD) LTD. 


60-62 Essex Road 
Romford 
SHOPFITTING 
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JOINERY 


Telephone : ROM. 1096, 0577 


Hubbinet Furniture Ltd. 


ESTABLISHED 1910 


PROGRESS WORKS 
Eastern Avenue West, Romford 
Essex 


Telephone ; Telegrams ; 
ROMFORD 9881 (5 Lines) HUBBINET, ROMFORD 


Electrolux © 


Q/ in the 


Ре modern home 


Quiet Electrolux 


Suction Cleaner 


gives you a life-time of service: 
operates efficiently, quietly, speedily 
—without effort. Model 55 has all 
floor-to-ceiling cleaning tools 
(incl. a sprayer)—no extra cost. 
Backed by a 2 Year Guarantee. 


Silent Electrolux 


Refri gerators 


4€ /. . . operated by Electricity, Gas, 
с Paraffin or Bottled Gas. No moving 
parts to wear out. Illustrated: 
Model L.230. Shelf area 5 sq. ft. 
^ Adjustable shelves. Door shelves 
%) give handy storage. Silent cooling 
unit guaranteed 5 years. 


dé сс йн Turbo Polisher 


attachment. Foruse with Model 55 
Cleaner. It polishes floor - surrounds, 
H.P. Terms available for all these Products. furniture and cars... without effort, 


GOODING’S 


Ae e E nu 


52/56/58 HIGH STREET, ROMFORD, ESSEX 


Telephone : ROMFORD 3899 


19A STATION ROAD, UPMINSTER, ESSEX 


Telephone : UPMINSTER 6297 
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HENLEY?S 


92, Victoria Road, Romford 


Phone: ROMFORD 4443 


Prime English and Imported 


Beef, Pork, Lamb and Veal 


SPECIALISTS IN DANISH BACON 


ALL POULTRY AND EGGS FROM 
OUR OWN FARM IN SURREY 


POUSSINS, CAPONS, HENS AND TURKEYS 
OBTAINABLE AT ALL TIMES 


Branches at 
AVELEY - ELM PARK - SOUTHEND - BOW 
ISLINGTON - MAIDENHEAD - SHEERWATER 
MERSTHAM 


ORDERS DELIVERED DAILY 


PA A ee 
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THE BOROUGH OF ROMFORD 


Clean Food 
Handbook 


Issued by 


THE BOROUGH OF ROMFORD 
PUBLIC HEALTH DEPARTMENT 


Published by 


BATISTE PUBLICATIONS LTD. 
20 Bedford Street, London, W.C.2 


for the Promotion 
OF HEALTH 
LIBRARY 


LEONARDS 


BUTCHERS LIMITED 


PRIME ENGLISH BEEF 


WELLCOME INSTITUTE 
| LIBRARY | 
| [qwe SELECT ENGLISH PORK 
МОтес 


ІІ well 
= NEW ZEALAND LAMB 


COOKED MEATS, SAUSAGES 


8 & I7 Quadrant Arcade 
Romford, Essex 


Telephone : ROMFORD 3336 
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Telephone Romford 61981-2 


MacDowall 


Equipment 


Company Ltd. 


— — — — 
PRECISION 
ENGINEERS 


Jig Boring 

Jigs Fixtures 
Tools 

Gauges 

Special Machines 
Designed and 


Manufactured 


ROMFORD FACTORY ESTATE 
NORTH STREET e ROMFORD 


А message from ... 


THE MEDICAL OFFICER 
OF HEALTH 


If we are going to be honest with ourselves, I think we have to 
admit that the standard of Food Hygiene, generally, throughout this 
Country still leaves a lot to be desired. I would hasten to say that 
this is not entirely the fault of Food Traders, as the Public have a 
part to play as well, not only when shopping, but also in the home. 


We do, of course, know that legislation does exist, which enables 
enforcing measures to be taken unless certain requirements are 
carried out, and, quite recently, this legislation has been 
strengthened, but, nevertheless, the Members of the Romford 
Borough Council do appreciate that the best results can only be 
achieved by the willing co-operation of all concerned, and they 
propose, therefore, to rely to a considerable extent upon this co- 
operation, and the goodwill of everyone. 


It is for this purpose that the Council have decided to issue a 
certificate annually to the owners of food premises, where conditions 
comply with the Food Hygiene Regulations and the Councils Bye- 
laws, and where a percentage of the staff have attended a lecture on 
Food Hygiene. It is also expected that, quite voluntarily, the owners 
and staff will be prepared to adopt additional measures, which will 
be suggested to them, and which may not be covered by existing 
Regulations. 

Whilst the staff of the Health Department are available to advise 
on all aspects of Food Hygiene, it has been felt that a Handbook 
of this nature would prove a valuable guide, and quick form of 
reference to many aspects of the subject. 


In conclusion, I would say that a great deal could be achieved, 
first of all if those engaged in the storage, preparation and sale of 
food would observe the simple rules of general cleanliness, and, in 
the second’ place, if they would reduce the handling of food to a 


minimum. 


MD... ТЫРАН 
MEDICAL OFFICER OF HEALTH. 
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TELEPHONE ; ROMFORD 601624 


Baldwin's 
Restaurant 


Weddings ” Functions ' Parties 
All Classes of Catering 


МЕО EN. GS 25% ЕТЕ 
LUNCHEONS i Шай 
SUPPERS DINNERS 


61a. South Street, Romford 


OPEN DAILY - - IO a.m. to LI 
SUNDAYS - - - 4 p.m. to 11 p.m. 


АЗАЗАЗАЗАЗАСАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАЗАҘ 
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THE ROYAL SOCIETY 


р for the Promotion 
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FOOD HYGIENE | 


The Council's Part 


The responsibilities of the Council with regard to food hygiene and 
food standards are very wide, in fact the duty of seeing that your food 
is pure, hygienically handled, correctly labelled, and in all respects fit 
for human consumption, rests at the Town Hall. 


The officer who carries out these duties for the Council is ihe 
Public Health Inspector. 


Briefly, the duties of the Public Health Inspector with respect to 
the handling and sale of food are as follows:— 
(1) Inspection of meat at the time of slaughter. 
(ii) Inspecton of food. 
(111) Inspection of food factories, shops, restaurants and stalls. 
(iv) Sampling of food for chemical analysis and for bacterio- 
logical examination. 


INSPECTION OF MEAT 


There are three private licensed 
slaughterhouses within the Borough. 
Every animal which is slaughtered 
in the Borough is inspected by one 
of the Health Inspectors. If the 
carcase and the offal are free of 
disease and quite fit for human 
consumption the carcase is stamped 
with the Inspector's own individual 
mark, thus:— 

All of the Health Inspectors appointed by the Romford Borough 
Council are fully qualified Inspectors of meat and other foods, and the 
inspection of meat at the time of slaughter is the first line of defence 
against food poisoning. Much time is devoted to this work to ensure 
that a 10096 inspection of all animals slaughtered for human consump- 
tion is maintained, as is shown in the illustrations on the following page. 


INSPECTION OF FOOD 


Public Health Inspectors have the power to examine any food 
which is intended for human consumption at any time during the course 
of production, distribution and sale. This means that food factories, 
depots, markets, shops, restaurants, public houses, hotels, canteens, 
vehicles and stalls are liable to be visited at any time and the Health 
Inspector has the power to seize any unsound food and remove it, and 
the proprietor of the business may be prosecuted. 

In practice, however, Health Inspectors and traders co-operate 
closely and the Inspectors are frequently called into food premises by 
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Every animal 
slaughtered in the 
Borough is inspected 
by one of the 
Health Inspectors. 
Here, organs from 
a bullock are being 
examined. 


* 


* 


This inspector is 
examining a newly- 
slaughtered carcase 
of beef—he is the 
first line of defence 
against 

food poisoning. 


* 


the traders themselves to examine suspected food, and to arrange for 
its disposal if it is found to be unfit (the inspector above is examining 
tinned food). TU 


INSPECTION OF FOOD PREMISES Н 


One of the most important duties of the Council, through its 
Inspectors, is to ensure that all food premises and vehicles are inspected 
to see that the requirements of the law relating to food handling and 
hygiene are observed. “ Food Premises " includes all the different types 
of premises listed above. Legally, if a Health Inspector, during the 
course of a visit, discovers a breach of the law, the proprietor or the 
member of his staff contravening the law, may be prosecuted by the 
Council without further notice. Again it is found that the co-operation 
between Inspectors and traders is generally very good, and except in very 
bad or flagrant cases the Inspector will advise the trader of the require- 
ments of the law, and give him time to carry out any necessary repair. 


SAMPLING OF FOOD FOR ANALYSIS 


It is an offence to sell any article of food which is not of the nature, 
substance or quality demanded by the purchaser. In plain English, if 
you enter a restaurant, for example, and ask for bread and butter, it is 
an offence for the proprietor to sell you bread and margarine. If you 
ask for a whisky, it must be 65^ proof spirit, or more if the label on 
the bottle says so. 

In fact all foods must contain the ingredients stated on the label 
attached to the container and where there is a legal standard laid down, 
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Industrial Press Section 


ESTABLISHED 1900 


The Pioneer Laundry 


MARITIME & GENERAL LAUNDERERS LTD. 


| Contract Launderers & Duy Cleaners 


Contractors to H.M. GOVERNMENT 
PRINCIPAL SHIPPING LINES 
HOSPITALS AND INDUSTRY 


COMO STREET - ROMFORD - ESSEX 
Telephone : Romford 61886/7 


City Office: 17 PHILPOT LANE, LONDON, E.C.3 
Telephone : Mincing Lane 8276 
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the food must comply with this standard. It is the Council's duty to 
see that this law is enforced, and this is done by systematic food 
sampling. 

There are two types of food sample, formal and informal. In taking 
a formal example, the sampling officer will enter a shop and ask for the 
article in the same way as an ordinary customer. When the purchase 
is complete the officer states that he is a sampling officer and that the 
sample has been purchased for analysis. It is then divided into three 
portions and packed and sealed with wax. One portion is retained by 
the retailer, one by the Council and the remaining portion is analysed by 
the Public Analyst. Should the analyst find the sample not up to stan- 
dard the Council has then little option but to take legal proceedings. 


An informal sample is really a spot check. Ап article of food is 
often purchased without the vendor knowing the identity of the sampling 
officer. It 1s sent to the analyst without any formalities. Should an 
informal sample be sub-standard the Council cannot take any legal 
action, but a formal sample of the same product usually follows. Іп 
fairness to the vendor, he is usually advised that an informal sample 
has in fact been taken and found to be unsatisfactory, and in the case 
of pre-packed foods the matter is taken up with the manufacturers. 


An officer puts 
his seal on a 
formal sample. 
One of the three 
portions into which 
it 18 divided 1s 
retained by the 
shopkeeper. 
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SAMPLING FOR BACTERIOLOGICAL EXAMINATION 


Certain items of food, particularly milk and ice cream, are frequently 
sampled for bacteriological examination to ensure that they comply with 
the required standards (a sample of milk is seen being taken below). 


Members of the public frequently bring suspect items of food to 
the Health Department. If on inspection they are found to be unsound 
and it can be established that they were sold in an unsound condition, 
the Council can take action against the vendor. 


The Council's duties, therefore, are extensive, but the Health 
Inspectors obviously cannot be continually watching every shop in the 
Borough, even if this were necessary, and therefore the goodwill and 
co-operation of traders and their staffs is essential, but in any case most 
traders have realised long since that food hygiene is not only a moral 
duty but an economic necessity, and the Health Inspector is welcomed 
rather than feared. 


The public also has a duty in this respect. The Council and the 
trade spend vast sums of money and time in seeing that food is sold 
in a clean and wholesome condition. АП these precautions are rendered 
valueless if the housewife in her turn does not observe the simple rules 
of hygiene in her own kitchen. The housewife holds the key to her 
family's health in her own hands. 


The best way in which the public can assist the Councils’ officers 
to secure and maintain a good standard of food hygiene in the district 
is to boycott the dirty and unhygienic trader, and make clean food— 
good business. 


(hey are 
making 
sure... 


Ice cream (and milk) 
are frequently sampled 
to ensure they comply 
with certain fixed 
standards. 

Here, two inspectors 
are taking such a 
sample. 


. . the 
product 
is pure 


A corner of a well- 
equipped ice cream 
factory showing a 
worker wearing pro- 
tective clothing 
packaging ices for 
delivery. 

Note the cleanliness 
of the lay-out. 
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Foo) Hygiene Certificate 


Issued to. 2.2, 24.2... o 


This is to certify that these premises 


have attained the high standard of. 

hygiene required by the Council as a. 
condition of the issue of this certificate 
and that the staff employed herein has 
received instruction in the principles of 
hygienic food handling. | 


Chairmon Public Health Committee 


Medical Officer of Health 


* THIS CERTIFICATE IS 
A SIGN OF SAFETY 


Where You 
Can Shop 
With 


(Photo Studio Lisa) 


Confidence... 


On the opposite page is a replica of the Food 
Hygiene Certificate, issued by the Romford 
Borough Council. 


Before a shop can display such a Certificate, the 
Council must be satisfied that the premises have 
attained and maintained a high standard of 
cleanliness and comply not only with the require- 
ments of the Food Hygiene Regulations, 1955, but 
also the requirements of the Council’s Clean Food 
Campaign. 

One of the requirements is that at least 70% of 
the Staff employed in the shop have attended a 
lecture, given by the Sanitary Inspectors, on Food 
Hygiene. Therefore you can shop in confidence at 
any premises where one of these Certificates is 
displayed, feeling assured that every effort is made 
to keep your food safe. 
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135 cu. ft. all-steel van 
with sliding front doors | ERN 
£420 2 ; ; | 


plus P.T. £74.18.9. 
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BEDFORD «^. van 


Van, pickup ... utility... estate сағ .. holiday sleeper n milk float a 

ambulance ... the 10/12 cwt. Bedford fulfils all these roles and many 

more to perfection. 

More people buy Bedford than any other 10/12 cwt. van because Bedford 

offers greater all round value ... big loading platform ... smooth riding ... 

easy parking ... petrol-saving “square” engine with extra long overhaul life. 
There's a Bedford for your purpose. Ask for new illustrated catalogue. 


ME 


12-str. Personnel Carriers P.T.-free 2, 7, or 10-seater, this Dormobile 
‘Utilabrake’ de luxe model £573-10-0 readily converts to holiday sleeper or 
‘Workabus’ crew bus version £529-10-0 half-ton van. £563-0-0. Р.Т. £282-17-0 
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210 cu, ft. van on Bedford chassis. Builder's Truck — an economical 
Here is the 10/12 cwt. Bedford as a dropside lorry which carries a 
bulk load carrier. £586. P.T. £74-18-9 useful load. £490. P.T. £74-18-9 
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ROMFORD L TOD 
LONDON ROAD, ROMFORD Romford 2424 (4 lines) 
VAUXHALL-BEDFORD MAIN DEALERS 
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Food Hygiene 
and Handling 


By H. C. BOSWELL, M.R.S.H., M.S.LA. 
CHIEF PUBLIC HEALTH INSPECTOR 
ROMFORD BOROUGH COUNCIL 


What is Food Hygiene and what is its purpose? 

This is a question that is often asked and in my opinion can be 
answered in the following terms. Food Hygiene in its widest sense 
embraces all aspects of the storage, distribution, handling, preparation 
and serving of all foods. 

Briefly, it means the handling of food in such a manner that it is 
kept as far as possible in a safe, clean condition and cannot be the means 
of spreading infection of any kind among consumers, 

Food Hygiene is apt to be considered only as a measure to prevent 
Food Poisoning. This is not entirely correct, for although food poisoning 
has been given great publicity and is the most common danger arising 
from the bad handling or storage of food, it must always be borne in 
mind that other infectious diseases such as Typhoid, Dysentery, Undulant 
Fever, Tuberculosis, Diphtheria and Scarlet Fever can be transmitted 
by food. 

It therefore follows that the greatest care must be observed by 
everyone engaged in the handling, preparation and distribution of food, 
in order to prevent the initial contamination by bacteria. 

All the above mentioned diseases are produced by various forms of 
bacteria or toxins given off by these organisms. Bacteria are very minute 
and vary in shape and size according to the particular disease with 
which they are associated. It is not considered necessary to delve into 
the science of bacteriology but it will be sufficient to say that bacteria 
have life and like all living things reproduce themselves. In the case of 
bacteria this reproduction is by fission and is very rapid, under favour- 
able conditions one germ may increase to as many as 281 billion in 
twenty-four hours. In order to multiply, germs require food, warmth 
and moisture. Apart from the human body they will live on most food- 
stuffs, the most favourable temperatures for them is body temperature, 
i.e., 98.4°F., and, of course, moisture is present in the majority of foods. 

Foods that are the most favourable medium for the growth of 
bacteria are those that are prepared some time before being eaten, such 
as meat pies, galantines, sausages, cream cakes, custards, jellies, soups, 
stews and gravies, and articles of food containing milk, eggs or gelatine. 

From the foregoing it will be seen that in order to ensure that all 
food is free from harmful bacteria, it is essential to protect it from 
primary contamination rather than try to remove the danger after con- 
tamination. In order to achieve this the following measures should be 
adopted. 
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HERE'S HOW x 
IT SHOULD 
BE DONE * 


The bread cutting апа wrapping machine 
shown in the first of the illustrations below 
makes a reality of the phrase “ Untouched by 
human hand." The photograph is by courtesy 
of the London Co-operative Society. The lower 
picture shows a well-planned kitchen, illustrat- 
ing the sensible arrangement of fittings for easy 
cleaning. There is adequate lighting and venti- 
lation, and the staff wear protective clothing. 


STORAGE 


Alf foods should be kept in a clean, dry place, preferably a properly 
constructed store room, open foods should be protected by covers and 
such items as meat, fish and milk should be kept in a cold room or 
refrigerator. Pre-packed foods should not be opened until immediately 
required for use, 


HANDLING AND PREPARATION 


This is the most important phase of food hygiene and it depends 
largely on the practice of personal hygiene, Food handlers must first 
and foremost keep themselves and clothing in a cleanly manner. Clean 
washable overalls and head coverings should be worn at all times when 
handling or preparing food. 

Hands and finger nails must be kept scrupulously clean and finger 
nails kept short, the use of nail varnish by food handlers should be 
discouraged. In particular, the hands must be thoroughly washed and 
scrubbed with a nail brush after using the lavatory. 

All cuts and abrasions on the hands should be covered with clean. 
waterproof dressings. Germs are very easily spread by sneezing and ай 
food handlers should be very careful not to sneeze over or in close 
proximity to foods and should make frequent use of a clean handkerchief 
to arrest any sneezing. 

Great care should be exercised in handling foods, especially pre- 
pared and cooked articles, and actual direct contact with the fingers 
should be avoided as far as possible, tongs, forks or special types of 
servers should always be employed when serving pastries, cakes, sand- 
wiches, cooked meats and ice cream. When carving cooked meats, the 
meat should never be held with the bare hand but held with a properly 
constructed holder or fork, the minimum requirement should be to place 
a clean piece of greaseproof paper over the meat before taking hold of it 
with the hands. 

The wrapping of food demands great care, it is now a requirement 
of the Food Hygiene Regulations that newspaper shall not be used as a 
primary wrapping for foods other than uncooked vegetables; this means 
that the primary wrapping for all foods must be clean paper unless it 
is a specially printed wrapper. The fingers and thumb must never һе 
moistened by placing them in the mouth before handling wrapping 
material, and paper bags must not be opened by blowing into them. 


EQUIPMENT AND UTENSILS 


The equipment and utensils used for the handling and preparation 
should be constructed of such materials as to enable them to be 
thoroughly cleansed and to prevent as far as practicable any matter being 
absorbed by them and to prevent any risk of contamination. 

All equipment and utensils must be kept in good repair and 
thoroughly cleansed immediately after use. Every piece of equipment 
made entirely of metal should be cleansed preferably with boiling water 
or steam, where this is not possible, the use of hot water of at least 
145^F. should be used. | 
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It is a bad policy to use scouring agents on metal articles such as 
pots and pans, as the majority of these tend to score or scratch the 
surface of the article and particles of food eventually become lodged 
in these scratches and make the article harder to clean. 

АП crockery and other utensils should be washed thoroughly in hot 
water, the best method to employ in catering establishments is the two 
sink method which is by washing the articles in one sink and then imme- 
diately rinsing them in an adjoining sink containing hot water at 170°F. 
The articles should then be placed in wire baskets or racks and left to 
drain and dry without being wiped with a cloth. 

When cloths are used to dry crockery, they should be kept clean 
and changed frequently, after drying a maximum of 50 articles. After 
cleansing, all equipment and utensils should be stored in a clean place; 
if possible, all containers should be inverted. The addition of a good 
detergent and sterilising agent to washing-up water is recommended. 


PREMISES 

All food preparing premises must be kept in a good state of repair 
and kept scrupulously clean. Adequate lighting, both natural and artifi- 
cial, must be provided and maintained. It is also essential for proper 
ventilation to be provided and metal extraction hoods should be fitted 
over all cooking stoves jn order to carry away all steam and fumes. АП 
stoves, boilers and other heavy items of equipment, that are not easily 
movable, should be so arranged so as to ensure that it is possible to 
clean all around them. 


DISPOSAL OF WASTE 

All waste products from food preparing premises must be placed in 
properly constructed bins with close fitting lids, these bins should be 
constructed of impervious material capable of being readily cleansed. 

Waste material must not be allowed to accumulate in the food room 
and should be removed and placed in the bins at frequent intervals. The 
waste should be divided into groups, ie. waste food, paper and 
wrappings, tins and general waste and a separate container provided for 
each, and in order to keep down infestations of flies and vermin all tins 
should be rinsed out before being placed in the refuse bin. 


PRECAUTIONS AGAINST FLIES AND VERMIN 

Food premises should be made vermin proof, and in order to keep 
the fly nuisance down to a minimum, fine mesh screens should be fitted 
to the window openings in order to prevent flies gaining access to the 
room when the windows are open. 


Finally, remember that the essentials of Food Hygiene are: — 


Clean Habits Clean Methods Clean Storage 
THESE WILL PRODUCE . 


CLEAN SAFE FOOD 


Should you require any advice or assistance on this subject, any 
member of the staff of the Health Department will be willing to discuss 
the matter with you: ring Romford 6040 and ask for the Health 
Inspector's Office. 
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f/ DOUBLEN 
DIAMOND, 


C. W. CHAPMAN 


Builder and Contractor 


(Member of Federation of Master Builders) 


BUILDING 8 REPAIR WORKS 
OF ALL TYPES 


INTERIOR AND EXTERIOR 
DECORATIONS 


ALL MAINTENANCE WORKS 


Estimates Free 


6 Harrow Crescent, Straight Road 
Romford, Essex 


Telephone : INGREBOURNE 2571 
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Hygiene in 


Handling 


The close relationship between quality of fish and hygiene in its 
transport and distribution is a fact of importance both to shopkeepers 
and consumers. i 

In a recent survey of fish retailing, a leading authority, Dr. Charles 
L. Cutting, said that in general two items required attention. One was 
cleanliness in handling, the other the “ temperature-time " history of fish 
for sale, during the final stage of distribution. 

It.should go without saying that fish should be handled and stored 
in a hygienic manner, and that in all fish shops there should be plenty of 
running water available for washing down slabs, etc. Fish must also be 
kept cool in the shop either by the use of ice or else by means of a 
refrigerated slab, now used by a large number of firms, but there appears 
to have been little research apart from what industry may have done. 

A. display of fish arranged on an open fishmonger's slab can be a 
very attractive sight that appeals to customers, but it is not very hygienic. 
On the other hand, glass-fronted fish shops with the sun beating on the 
fish in the window without refrigeration is obviously bad practice. 

The National Federation of Fishmongers have issued a leaflet on 
fish trade hygiene (October, 1951), in which they say that refrigerated 
slabs are difficult to operate and advocate * plenty of fresh air " and the 
use of a mist spray to keep the fish cool. It is difficult to see, however; 
how the amount of cooling required to keep fish at about 32° F. can be 
performed merely by the means of a spray of water, although once again 
no tests appear to have been made of its efficacy. А lecturer on fish 
retailing was not long ago reported in one of the fish trade journals as 
saying that fish keep for about two days in a fishmonger's “frig.” 
Obviously this depends very much on how stale or fresh the fish were to 
begin with. It seems that a little research of an operational type might 
yield results which would make it possible to draw up a code of practice 
for the use of refrigerators in fish shops. 

What has been said already about the storage properties of frozen 
fish applies equally to fish shops which handle cold-stored fish. It is not 
unknown even in a well-appointed shop, with a cold store which may be 
very good of its type, maintaining a temperature of about 0^ F., for 
samples of packaged frozen fillets to be seen which have been there some 
two years. It is practices of this kind which bring the fish industry into 
disrepute. 
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One hears from fish merchants at ports that some fish retailers only 
order smoked fish such as kippers once a week, and it is presumed there- 
fore that they sell these fish during the course of that week, taking them 
in and out of the “frig.” as required. Obviously this is not desirable, 
particularly in view of the fact that lighter cures of smoked fish are now 
being produced than heretofore which require prompt sale. 


In general, cleanliness and temperature are the two principal factors 
in fish hygiene at all stages, neither can be considered in isolation; thus, 
chilling with plenty of ice is not going to yield good fish if it is heavily 
contaminated with bacteria as a result of not having been properly gutted 
and washed at sea, and on the other hand, clean, hygienic fish rooms, or 
fish boxes, are of little value if the fish is not kept properly chilled with 
plenty of ice as soon as possible after receiving it or has in any case been 
kept too long. 


A delay of 18 hours' exposure on deck at a temperature of 45” F. 
before icing has been found to increase the bacterial load on the fish 
between 10 and 100 times, so that it was two days worse in quality at 
landing 15 days later than fish iced immediately after catching. That fish 
keeps better at sea than it does ashore is quite erroneous 一 it is merely 
a matter of temperature and keeping it surrounded with ice. 


(Reproduced by kind permission of the “ Fish Trades Gazette.”) 


ROMFORD 
ICE & COLD STORAGE CO. 
|. LIMITED 


CHURCH LANE - ROMFORD 


ICE MANUFACTURERS COLD STORAGE 
HAULAGE CONTRACTORS 


Phone: ROMFORD 4232/3 
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(. E. FANCOURT & SONS 


NOTED FOR 
HOME CURED HADDOCKS 


ж 


16 CARLTON ROAD, ROMFORD MARKET 
ROMFORD, ESSEX 


Telephone : ROMFORD 2720 


HR. К. BUCK 


Purveyor of Choice Quality Meat 


Cooked Meats a Speciality 


296, LONDON ROAD 
Telephone: ROMFORD 4350 


ROMFORD 
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Hitehmans Dairies Ltd. 


OF 
PASTEURISATION 
AND THE 


PIONEERS 
PERFECT SEAL 


EVER. READY TOOL & ENGINEERING 


CO. LTD. 


TURNING, MILLING, GRINDING 
AND SHAPING 


PLASTIC INJECTION MOULDS 
PRESS TOOLS, JIGS AND FIXTURES 


JIGBORING 
SPECIAL TOOLS AND MACHINERY 


Telephone : Romford 9888/9 
& 


97-99 HAINAULT ROAD, ROMFORD, ESSEX 
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| CLEAN | 
| milk 


“А land flowing with milk and honey." So the ancients described 
the Promised Land. Milk was the all-important commodity to ensure 
the happiness and security they sought. Spiritually, too, milk was looked 
upon as representing the essential graces. 

What is milk? Why is it different from other foods? It is the only 
complete food. which comes naturally from the living body. Although it 
contains roughly seven-eighths of its own weight in water, milk contains 
all the nutritive constituents which an animal requires to maintain its 
life and make growth. Mammals alone have the power to produce milk 
to feed their young. Percentages of the constituents vary in the milk 
from different animals. In the case of the cow these approximate: 


Water - =. "E 87.296 Milk Sugar  ... 4.9% 
Ба a A 3.104 Cassein m 3.0% 
Albumin de 0/595 Mineral Salts ... 0.7 96 


In human milk the percentage of milk sugar is somewhat higher, but 
otherwise the figures are similar. 

Composition of milk, however, is not the most important factor. 
Milk must be CLEAN and SAFE—that is it must be free from DIRT, 
DUST, FOREIGN BODIES and MICROBES—when it is delivered to 
the consumer. Much progress, encouraged by legislation, has been made 
since the days when milk was ladled from can to milk jug in a dusty 
street. 

Milk and Dairies Regulations require that all vessels used for con- 
taining milk must be in a state of thorough cleanliness. In modern, 
efficient dairies bottles are untouched by hand from the time they enter 
the bottle-washing machine until the time they are placed in the crates. 

PASTEURISATION of milk was controlled by legislation in 1949. 
By means of pasteurisation under conditions laid down then, all germs 
and bacteria were rendered sterile, The keeping qualities were improved 
but the nutritive properties remained unimpaired. 

One of the most serious diseases communicated through milk is 
tuberculosis, a disease prevalent among cattle. Some herds have been 
found to be entirely free from the germ and regular inspection and 
careful attention has kept them so. Thus, the milk obtained from these 
herds eradicates the possibility of contracting the disease through this 
medium. The regulations governing the inspection and licensing of 
TUBERCULIN-TESTED cows are stringent and rigorously enforced. 

The SAFEST and CLEANEST MILK of all, then, is the milk from 
specially selected herds which has also been pasteurised to eliminate, 
in addition, all other forms of contamination. 


PASTEURISED TUBERCULIN-TESTED MILK 
FOR COMPLETE SAFETY 
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S ELO: MTS 
CONFIDENS 


Buy your food from Grays Co-operative Society—with confidence. 
For many years the Society has been serving its members with 
fine, clean food—BREAD, MILK, GROCERIES, MEAT and GREEN 
FRUIT. 


This long experience is at your service in modern shops and 
up-to-date deliveries—so that you can shop with confidence. 


GRAYS CO-OPERATIVE SOCIETY 
LIMITED 


FINE FOOD SERVICES THROUGHOUT RUSH GREEN AREA 
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DOING IT YOURSELF? 


WE CAN SUPPLY ALL YOUR NEEDS 


SINK UNITS - FIREPLACES—always 50 on view - BATHROOM SUITES 

1956 SANDERSON WALLPAPERS—3,000 rolls in stock - DECORATING 

MATERIALS - SAND - BALLAST - CEMENT - BREEZE BLOCKS - BRICKS 

PLUMBERS’ BRASSWARE, Etc. 

LARGEST STOCKS OF CORRUGATED & FLAT ASBESTOS 
IN ESSEX including 

STANDARD - BIG SIX - SUPER SIX - COMBINED SHEETS 

TRAFFORD SHEETS - WATFORD SHEETS - BARGE BOARDS 
SLATES and RIDGING 


HOURLY LOCAL DELIVERY 
Telephone: ROMFORD 9214/5 


G. B. HUMPHREY LTD. 


Builders’ Merchants 


SANDERSON WALLPAPER |. MAIN SHOWROOMS AND 
DEPT. : |. TRADE DEPT. : 
51/53 LONDON ROAD : BRABAZON WORKS 


(3 minutes from Town Centre) | LONDON ROAD 


(Near Jessups) 


Reproduced by permission of the Ministry of Food 


Preparation of 
VEGETABLES 


The preparation of vegetables entails great labour and a separate 
room with an ample supply of pure water (hot and cold) is a great 
advantage. 

When it is the custom to prepare large quantities of potatoes the 
peeled potatoes should be placed in a clean container and covered with 
clean water. Potatoes should be used the same day and the container 
drained daily and thoroughly cleaned to remove the starchy slime which 
exudes from potatoes stored in water. The custom of keeping peeled 
potatoes long in water is not advised because this removes Vitamin C. 

In preparing green vegetables the damaged and stained outer leaves 
must be removed and placed in refuse containers with close fitting lids. 
Undamaged outer leaves should be used because they are most nutritious. 
Immersion of vegetables in a solution of salt and water will help to get 
rid of insects in the vegetables but they must also be carefully washed. 
There is nothing more revolting than to have cabbage served up with а 
large slug. 


43 


Phone : ROMFORD 1086 


C. FLETCHER 


High Class Family Butcher 


53 Collier Row Lane, Romford 


Р.А.Т.А. SDMA: 


A. H. CHARLES 


LIMITED 


Wholesale Distributors of 
CHEMICAL, SURGICAL, TOILET 
STATIONERY, HABERDASHERY 
AND-DOMESTIC GOODS 


122 Collier Row Road 
ROMFORD > ESSEX 


Telephone : Romford 4263 
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The storage and 
disposal of | wasrE| products 


АП caterers and food shops have a particular problem in the storage 
of swill, waste and food rubbish. 

It is important that all swill and rubbish should be removed from 
the preparation and storage rooms as soon as possible. 

The ideal storage arrangement 1s for swill and rubbish to be stored 
in galvanised bins equipped with tightly fitting lids. The refuse and swill 
storage area should be located as far as reasonable from food stores, 
preparation rooms, dining rooms, etc. 

Remember that swill, waste food, food wrappers and emptied con- 
tainers rapidly become offensive and attract vermin and insects as well 
as stray cats and dogs. The lids of storage bins must always be kept on, 
the bins themselves should be in good condition and should stand off 
the ground on a concrete platform on tubular metal rails. The ground 
around should be concreted or flagged and should be swilled down 
regularly. 

Waste and swill bins must be cleansed regularly and should be pro- 
tected from rain and sun. In hot weather the regular spraying or dusting 
of the bins and platforms with a residual insecticide will do much to 
prevent a fly nuisance. 

No accumulation of containers, boxes, cartons, bottles, jars, tins, etc., 
at the rear of food premises should be permitted. 

Nothing is more unsightly or unhealthy than the dirty and haphazard 
storage of food refuse at the rear of food premises. The proper storage 
of wastes is essential to good business and is a protection against 
nuisances. 
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j palit baking and 


Clean, healthy and wholesome products prepared 
and produced under stringent hygienic conditions 


G. A. Inns 


140 RUSH GREEN ROAD, ROMFORD 


Telephone Romford 4509 


FOR- BEST QUALITE nc yo 


Meat 
А. |. WENDEN & SON 


8 Carlton Parade, Romford 


— 


ALE MEAT DISPLAYED 
UNDER REFRIGERATION 


ALSO FULL RANGE OF FROSTED FOODS 


Telephone : ROMFORD 1536 
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714 


the use of tongs 


Even in some modern shops it is not unusual to see 
brawn, potted meats. galantines, meat pies and the 
like exposed in the window, sometimes directly in the 
sun's rays, without any protection against flies and 
dust. As has already been pointed out, such foods 
are an ideal breeding ground for poisoning germs and 
moreover they are usually eaten without being 
cooked. All such foods should have protective cover- 
ings and should not be handled. They should be 
sliced with а knife and fork and the fingers should 
never be used for transferring slices of meat to the 
scales. 


Note use of tongs to serve pastry, glass protection 
screens and rail for shopping basket. Ideally assist- 
ants should wear clean head coverings and the top of 
the screen should not be used for the display of pastry 
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DO 


DO 


DO 


lor 
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Food 
Handlers 


keep the nails short avd the hands clean, because the hands are 
the most likely source for the harbouring of poisonous germs. 


wash the hands after using the W.C., or after handling any unclean 
material (e.g. after changing a baby’s napkin). This should become 
a habit and be taught to children. 


wash the hands before preparing or eating food, especially if you 
have had an attack of diarrhoea or if you have a cold, a sore throat 
or a skin infection. If your work is food-handling, report to your 
doctor and your manager if you have any of these complaints. 
75 per cent. of food poisoning cases investigated have been traced 
to lack of personal cleanliness. 


cover cuts and sores on the hands with waterproof dressings rather 
than with bandages which become soiled. 


remember always that the health of your customers is in your 
hands. 
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lor 

all 

Food 
Handlers 


DON'T cough or sneeze except into a handkerchief. 


DON'T lick your fingers, pick your nose, waft a dirty handkerchief 
about, or leave dirt under your finger nails. 


DON’T blow into food bags. 
DON’T let your hair straggle. 
DON’T use a hand towel for wiping the table top, cutlery or crockery. 


DON'T HANDLE spoons by the bowl, forks by the prongs, and knives 
by the blades. 


DON'T put your fingers inside cups or glasses. 
DON'T wash your hands in the kitchen sink. 
DON'T smoke when you are preparing food. 


DON'T work on any food process if you are not fit and well. 
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Washing up... 


Not all food handlers realise the importance of washing up. yet the 
complete cleansing and sterilising of all utensils, containers, surfaces. 
etc., used at any stage in the handling of food is one of the most impor- 
tant obligations of any foodhandler to his customers. Often, washing up 
is regarded as a menial task suitable only for the least efficient, lowest 
paid and often temporary staff. 


The inefficient cleansing and sterilising of any utensil which will 
come into contact with food at any stage of its preparation may be a 
real danger and may help to spread many diseases, besides those com- 
monly included in the term “food poisoning." 


To ensure that washing up is done efficiently, the staff engaged on 
this work should be aware of their responsibilities to the public and 
furthermore should be provided with the proper equipment and facilities 
to do the job well. 


Although many of the larger establishments are equipped with 
machines for washing up, many more of the smaller caterers and food 
premises rely on washing up done by hand which can be equally as 
efficient as the best machine washing if it is properly done. 


Whatever method is used . . . 

IT MUST BE DONE EFFICIENTLY AND SYSTEMATICALLY. 
The accumulation of dirty utensils and equipment must be avoided 

as they are more difficult to wash properly the longer they are left and 

there is greater danger of dangerous germs multiplying in food scraps. 

Many people tend to be discouraged at the sight of large stocks of dirty 

crockery and utensils and there is a tendency to “skimp” the work. 


FIRST STAGE 


The first stage should always be the sorting of dirty articles and a 
preliminary scraping and emptying into proper waste containers of all 
food scraps. This preliminary scraping and emptying is important and 
it helps to keep the washing up water free of large food scraps. 


SECOND STAGE 


Although many people think three sinks are necessary for perfect 
results, equally good results can be obtained from the “two sink 
method." In this. the crockery, utensils. etc.. are cleansed in the first 
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sink containing hot water (120°F-140°F) and the correct dosage of a 
suitable detergent. This water should be changed frequently when it 
becomes dirty or greasy and the sink refilled with clean, hot water and 
fresh detergent. This water should be almost too hot for the hands and 
the * washer-up " should use rubber gloves and a crockery mop. After 
this cleansing the utensils should be stacked in wire baskets. 


THIRD STAGE 

The baskets and contents should be immersed in the second sink in 
hot water at a temperature of 170°F to 180^F. This temperature is 
much too high to be borne by the hands and some heating device may 
be necessary to keep the water in the sink at a sufficiently high tempera- 
ture. After two minutes in the water the baskets are removed and stood 
on the draining board. As soon as the crockery, etc., is dry and cool 
enough to handle it is stacked and put in a clean covered storage place 
until required again. 

When this method is used it is not necessary to use cloths to dry the 
crockery, etc., as the heat retained after immersion in the second sink 
is sufficient to rapidly dry the crockery. 

Although drying by cloths is not recommended, if they are used 
there should be an ample supply of clean, dry cloths at all times, and 
cloths should be changed for fresh ones as soon as the ones in use 
become wet or at all dirty. Cloths should be thoroughly washed, boiled 
and then dried before re-use. 

The important point to remember is that all crockery, utensils, etc. 
should be completely dry when stored away. Germs do not grow on 
dry surface. 


Chemical sterilisation 


Increased attention to food hygiene has caused a recent extension 
of chemical methods of sterilisation in washing. 

The sodium hypochlorite method has enabled caterers to obtain 
germ-free washing up water and dish cloths without additional equip- 
ment by dosing the water at intervals with a “working mixture" of 
hypochlorite and swiftly acting detergent. 

This hypochlorite method can play a great part in raising hygiene 
standards and guarding against infection by making a reasonably cheap 
effective routine available to the caterer, canteen worker and housewife. 
The effectiveness of chemical sterilisation always depends on the correct 
dosage of hypochlorite and no better rule can be made than to follow 
strictly the instructions issued by the manufacturers of these products. 
Without following this rule always, there is danger that inefficient 
sterilisation of crockery and utensils will result. 
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STUARTS 
FOOD PRODUCTS 


(Stuarts Confections Ltd.) 
> | 
WHOLESALE. DISTRIBUTORS OP 
QUICK FROZEN FOODS 
Ж 
240, LONDON. ROAD 
ROMFORD 


Telephones: Romford 1944 & 3080 


COMO 


06. South Street Romford 


Telephone: ROMFORD 6372 


Food Handler 
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Wash your | Hands | | 


and scrub the nails with soap and hot 
water immediately after using the W.C. 
(for either purpose) and before handling 


food. Dirty towels will re-infect the hands 
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93 CHASE CROSS ROAD ROM 3287 


Quality Says ! 


We Knew ! ! 


McKIE & SON THE GOOD BAKERS 


Cleanliness and Civility . . . 


e All food prepared 
under strictest 


hygienic conditions 


QUICK LUNCH SERVICE 
J. R. Pinckney 


| Laurie Square, Romford, Essex Telephone : Romford 2488 


THE COMMON 
HOUSE MOUSE 


Crown Copyright—Reproduced by Permission of 
the Controller of Her Majestv's Stationery Office. 


Rats and Mice 


in Food Premises 


Rats and mice are dangerous sources of infection to man and their 
presence in food premises must not be tolerated. Not only do they eat 
large quantities of different foodstuffs but by their droppings and urine 
they foul and spoil much larger quantities. They are also carriers of 
some of the food poisoning germs and therefore anv surface or substance 
they touch may be contaminated. 


Rats and mice enter food premises through holes in floors, walls; 
doors, windows, defective drains, etc., and may establish permanent 
homes in store-rooms, cupboard floor and roof spaces, or they may only 
visit food premises for feeding purposes, and may have their nests in 
adjoining property. ПІ kept outhouses near to refuse and swill areas 
may be heavily infested with either of these dangerous pests. 


Common Rat 
Sitting up and 
feeding 


Crown Copyright— 
Reproduced by 
Permission of the 
Controller of 

Her Majesty's 
Stationery Office. 


Constant and careful watch 1s necessary at all times for signs of their 
presence and systematic searches should be made at frequent and regular 
intervals to ensure that the premises are not infested. 


The signs of infestation to look for are droppings (black and shaped 
like small cigars), smears, holes and scrapes, runways, gnawing marks, 
foot-marks in dust, typical damage to food and food containers such as 
sacks and cartons. 


Rats and mice thrive where dirt is plentiful and undisturbed and 
where food is available (and they will eat almost anything)—they delight 
in dilapidated structures and in safe dark runs behind never-disturbed 
stores and boxes, 


The greatest deterrent to infestation 15 efficient vermin proofing of 
premises with metal protection of door bottoms and fine mesh gauze 
protection of windows and vents and sound impervious flooring main- 
tained in good condition together with scrupulous care in the storage of 
food and in the disposal of wastes. Stacks of food, particularly in sacks, 
bags and cardboard cartons should not be stored directly on the floor 
and should be moved, examined and restacked at regular intervals. 


The Health Inspector will be pleased to advise on any problem of 
infestation and the services of the rodent officer of the Corporation 
Cleansing Department is available at all times, 


Common Rat on a Sack of Flour 


Crown Copyrigbt—Reproduced by Permission of 
the Controller of Her Majesty’s Stationery Office 
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Props.: REGAL RESTAURANTS (ROMFORD) LTD. 


171 SOUTH STREET 


ROMFORD'S LEADING FISH CATERERS 
OPEN MONDAY—SATURDAY until 11.30 p.m. 
`* A meal hot and clean—the price—dead keen ”” 
Also FISH AND CHIPS TO TAKE AWAY 
PARTIES CATERED FOR BY ARRANGEMENT 


Our Branch at 


3a Tadworth Parade, Elm Park, Hornchurch 


offers also 

STEWED & JELLIED EELS SAVELOYS & PEASE PUDDING 
PIE & MASH 

Good Parking Facilities Buses Nos. 165 and 123 pass the door 


Phone: Romford 9646 or 4200 


Telephone : HORNCHURCH 6699 


(Wedding Receptions a Ipecialiti 
/ / / y 


SQUIRRELS HEATH 
NANO В, 


— — — — — — —————— 


COULSON & WEST Ltd. 


* PRECAST STONE AND PRECAST CONCRETE 
MANUFACTURERS 

* ARCHITECTURAL DRESSINGS 

е REINFORCED CONCRETE FENCING POSTS 

* CONCRETE CLOTHES POSTS AND SPURS 

* CONCRETE COPINGS, ETC., ETC. 


Romside Trading Estate 
ROMFORD 
Telephone: Romford 0290 


MAY”S Motors 


AUTHORISED FORD DEALERS 


HIGH INTEGRITY 
OF WORKMANSHIP FOR 
DISTINCTIVE REPAIRS 


Oldchurch Road - ROMFORD - Essex 
Telephone : ROMFORD 4743 


ES me es 
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In the last fifty years or so, the whole attitude of people towards 
hygiene and cleanliness has changed, especially in relation to food. 


A generation ago, the milkman went cheerfully on his way in the 
busy, dusty, dirty streets, scooping out the milk from his can into the 
jugs which were left on doorsteps, unprotected and uncovered. Here, 
cats and dogs would sniff around, perhaps even having a drink from 
the jug. In some cases the milk suffered even worse contamination. As 
people became more enlightened, legislation was tightened and the milk 
trade experimented with bottles filled away from the dirt of the street. 
The first bottles had cardboard tops which fitted inside the top rim of 
the bottle. It was found that, even here, dirt and germs collected round 
the edge and the milk, being poured over the dirty rim, still was not free 
from germs. Then came the aluminium top which fitted right over the 
clean lip of the bottle thus ensuring that no germ was taken with the 
milk as it was poured out. 


Regulations, too, have ensured absolute cleanliness in the cow-shed, 
dairy and milk store. Persons suffering from infectious diseases are not 
allowed near the sheds or animals whilst the milk of animals so affected 
is not allowed to be mixed with the milk of other animals. 


With the increase in communal feeding since the Second World War. 
especially in schools. regulations have followed the trend of public 
opinion. Personal cleanliness in the kitchens and at the serving hatch is 
now considered to be essential. Clean overalls must be used to cover 
ordinary clothes. Out-door clothes may not be hung in the rooms where 
food is being prepared or served. Caps must be worn at all times in 
order that hair should not be allowed to fall into the food, as hair is 
another germ carrier. Caps, too, prevent the wearer from running the 
fingers through the hair and transferring germs in that way. 


In many public conveniences now, will be seen notices advising 
people to wash their hands after using the toilet and in some districts 
special provision is made for “ free " hand washing after using the con- 
venience. This is especially important in cases where people are about 
to eat or are coming into contact with food in any way. In the case of 
those handling food, the finger nails, into the crevices of which germs 
can collect, should be well brushed. 

Our forebears would, doubtless, have laughed at such a “ waste of 
water " as being effeminate and fastidious, but it is an indisputable fact 
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that the only way to stamp out disease is to fight it at its source by 
preventing the germ from asserting its advantage right from the start. 

One day a little boy was asked which cake he would like from a 
plate. His reply was, “I would like the one with the fly on!" The 
little boy later became a health food addict and studied such things as 
calories, vitamins, proteins—and the effects of germs, particularly those 
brought by flies. 


“BIG BROTHER ” 

Flies are, perhaps, the greatest means of spreading infection. A fly 
may settle only for an instant on food but in that time it will have con- 
taminated it. The “ big brother ”of the fly, that enemy of mankind, the 
bluebottle or blow-fly, will lay its eggs in the moment that it settles on, 
say, meat, which is its favourite haunt, and in a short time maggots will 
be crawling over the meat. 


The food shop is one key to the health of the nation. 


It is essential that all food should be kept well covered, if it is not 
possible to keep it in a food safe or refrigerator, it is better to have a 
firm cover (glass or plastic) rather than a limp cloth which is not com- 
plete protection because of the holes in it. It is also possible for a piece 
of thin muslin to be turned over, causing all the dirt which: has collected 
on the top to be placed on the food it was supposed to protect. 


As an extra protection, food should not be touched by hand. Tongs 
should be used wherever possible. Assistants frequently have to act as 
cashiers as well as servers of food. Money is also a germ carrier so that, 
If assistants undertake both duties, germs will be transferred to the food. 
Where it is possible, the handling of money should be a separate task 
in a food store. | 


TWO BAD HABITS 


The shop assistant must come under fire over two habits which are 
unhygienic. When about to use a paper bag for fruit, sweets or cakes, 
many assistants lick their fingers as they pick up the bag and then blow 
into it to open it. Both habits are means of transferring germs. 


In the service section of the “Help Yourself” department of a 
famous group of tea shops, a rule of “Мо Smoking" is enforced. 
Smoking near food when it is being prepared or served is an unpleasant 
habit as ash is liable to drop into the food. This applies, too, to the 
careless diner in the restaurant. | 

“Fussy?” or * Hygienic?” Some people who are not so “ fussy " 
about hygienic behaviour cause offence to others by their habits, es- 
pecially at the meal table. No apology is made for referring to them in 
this discourse, We have the person who uses his own knife when help- 
ing himself to jam, butter or cheese, and the person who fingers several 
cakes before choosing one to his liking. 


. Mothers should be especially careful in training their children 
in hygienic habits but many will feed baby with morsels from their own 
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plates or, alternatively, eat the remains of fruit, cakes and ices from the 
meal of their kiddies. The child is particularly susceptible to germs and 
these habits—not forgetting the age-old habit of blowing baby's food io 
cool it—are liable to cause the child illness. 

The old-fashioned drinking cup at the roadside fountain has now, 
in most places, been superseded by a real fountain which throws a jet of 
water right into the mouth. Incidentally, many people still share a glass 
or cup at the cafe or public house. 


WHAT OF DISHES? 


And what of the dishes after the meal is over? “ Washing up." 
especially at such places as kiosks, etc., consists, often, of a small bowl 
into which glasses are dipped and immediately * wiped" on a towel 
which probably does duty throughout the day. Sinks are often slimy and 
greasy after the dishes have been washed following a meal. This is left 
as a happy hunting ground for germs. The sink basket and other waste 
bins should be kept well clear of food being prepared for a meal. 


One last word from the “ purist.” We have looked at the way meals 
are prepared and served, but what of the receiving end of the story? 
Food from a previous meal is often parked in the crevices of teeth and 
has already started to encourage germs. Teeth should be cleaned after 
every meal. 


For 

HIGH-CLASS LAUNDRY % 
AND 

DRY CLEANING 


ROMFORD SANITARY 
STEAM LAUNDRY LTD 


Main Road, Romford 


ж Те!.: ROMFORD 221 
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J. L. SMITH LTD. 


For all your Problems on 


BUILDING REPAIRS, Etc. 


Experts on Plumbing, {| Government Grants on all 
Plastering, Joinery, etc. | old Property 

Decorations in the ¡ See us Жоғ all particulars 
Modern Style Г and Estimates 


NISSON WORKS 
Grenfell Avenue, Roneo Corner, Romford 


Telephone : | Telephone : 
НОА псһигсһ 8871 HORnchurch 8872 


PRICES BREAD 


acknowledged to be at the top 


For Quality 


Produced under the most hygienic conditions 


SLICED AND WRAPPED BREAD А SPECIALITY 


PRICE & CO. (Bakers) LTD 


Bakers, Confectioners and Tea Blenders 


Local Branch : 


OLDCHURCH ROAD - ROMFORD 
Tel. : ROMFORD 3193 


The causes of... 


J| FOOD POISONING. 


Food is constantly being contaminated by organisms (bacteria or 
germs) but poisoning only occurs if the food poisoning organisms have 
the opportunity to grow and multiply in the contaminated food. 

Small quantities of food poisoning organisms may cause no ill 
effects, but millions of them will give rise to food poisoning. 

For food poisoning organisms to develop and multiply the follow- 
ing conditions are required:— 

(a) Suitable food on which the organisms can multiply. 

(b) Suitable temperature to encourage them to multiply. 

(c) Sufficient moisture for growth. 

(d) Sufficient time for multiplication to take place. 


(a) Suitable Food (Foods easily infected) 


Meat products, made up meat dishes and fish dishes such as pressed 
meat, sausages, brawn, pies, rissoles, etc. 


Milk product, custards, trifles, synthetic creams, ice-cream and milk. 
Shell fish, stocks, gravies, stews, duck eggs and dried eggs. 


(b) Suitable Temperatures (temperatures which cause food poisoning 
organisms to multiply). | 
Food poisoning organisms grow and multiply within the following 
temperature ranges: 55° F. to 120° F. At blood heat (98.4 F.) organisms 
grow rapidly and multiply prolifically. 


(c) Sufficient Moisture. 


Dry foods such as bread, biscuits, etc., are not attractive to organ- 
isms. Moisture is essential for the growth of food poisoning organisms. 

Food poisoning organisms which may be present in dried egg only 
multiply dangerously when the dried egg is reconstituted with water or 
milk and the mixture is left at room temperature for a reasonable length 
of time. 


(d) Sufficient time. 


The growth of food poisoning organisms is very rapid when tem- 
perature and moisture are suitable, and within 8 hours a single organism 
may have 15 millions of descendants. The practice of allowing made up 
dishes to cool slowly at room temperature may be dangerous as may also 
be the practice of keeping foods warm for long periods. Dried egg must 
never be reconstituted and left overnight at room temperature for use 
the following day. Dried egg should always be used immediately after 
reconstitution. 
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THE TEMPERATURE 
CONTROL OF FOOD 


Food Poisoning 
is caused by 
GERMS breeding in FOOD 


Safety ... 
Boiling and 
Pasteurising 
kill germs 
in ten minutes 


All cooked food 
is best eaten 
directly after cooking. 


Danger ... 


GERMS BREED BEST 
AT ROOM OR BODY 


TEMPERATURE ROOM 
: TEMP. 


Never keep cooked 
meat, fish, egg and 
milk dishes in warm 
surroundings more 
than one or two hours 


Safety... 


In the cold 
germs breed slowly. 


Deareas 
Fahrenheit ` 


— урааа A ce eye cupo se e eR Rue T 


In the refrigerator 
germs live 
but do not breed. 


Reproduced by kind permission of the Central Council for Health Education 
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ANGLO CUTTING TOOL Co. 


PRECISION ENGINEERS 
117/119, MARLBOROUGH ROAD 


ROMFORD 
‘phone’: 3182 


BE GUIDED BY THE SPECIALISTS ! 


In matters of health one relies unquestioningly upon the 
specialist. So it must be for true efficiency in other fields. 


We Specialise in 
Electrical Equipment of Your Car 
FOR A RELIABLE AND ACCURATE SERVICE 


apply 
Dave W. Mills & Co. 
Automobile Electrical Engineers 


5 FAIRVIEW PARADE - MAWNEY ROAD 
ROMFORD 


Telephone : ROMFORD 61123 
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Never purchase your 
WEEK-END JOINT 
before viewing 
windows 


уер 


29-31 
VICTORIA ROAD 


One minute from Romford Station 


Phone : 170 


NOTED FOR RUMP OR FILLET STEAKS 
at very competitive prices 


The LEC 
SERVICE CABINET 


13 cubic feet. 5 year Warranty 


Free of Purchase Tax 
ЕНІ 


installed 


We are specialists in this and all 
other types of refrigerated storage 


== 
COLD ROOMS 5 SS 


FROZEN FOOD CABINETS 
DISPLAY CASES 
ICE CREAM CONSERVATORS 


LINDSELL DEWELL & COMPANY LIMITED 


Refrigeration Engineers 


120 NORTH STREET, ROMFORD Tel.: Romford 6377, 6848 
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Photo reproduced by 
permission of 
FRIGIDAIRE 


Common 
sense 
use of 
the өө ө 
E 


REFRIGERATOR 


Although the time has not yet come when the average family 
prefers to buy a refrigerator rather than a television set, more and more 
refrigerators are going into homes in this country. A refrigerator is a 
very fine aid towards the correct storage of, but it is not an automatic 
answer to, clean food. Refrigerators require understanding and using 
sensibly for them to be most useful. 


АП refrigerators have two main parts: 


(a) The deep freeze unit where ice and ice-cream can be made 
and frozen fruits and vegetables stored. 
(b) The main cabinet which is not kept at freezing point but at 
a suitably low temperature at which germs grow very slowly, if at all. 
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GREYHOUND 


STADIUM 
— RACING 
TUESDAY 
and (Under N.G.R.C. Rules) 
SATURDAY 


7-45 p.m. 


DAGENHAM 


TOP CLASS 
EVENTS STADIUM 
OVER A EVERY 
VARIETY OF TUESDAY 
DISTANCES and 
SATURDAY 
2-45 p.m. 


EA оаа аан 
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JIGS - FIXTURES - GAUGE3 - PRESS TOOLS 
CIRCULAR FORM TOOLS - AUTO TOOLING 
SPECIAL PURPOSES MACHINES 


PRECISION PRODUCTS 


(ROMFORD) LTD. 


2 a oea a 00 өө те өш өп он чт өз чө өч ич тщ тш тш тө тш кш те чө тө н өш өш өш тө өш яш өө өш тш чө өш «ө ч ч өч чн өш тө тв тк өң ө ө ө чи и өш өш чи чи чш к= ча тө чиш ав ч чө ча чө єн 0 өө өш в та т та эш тш "в чш тө өш ш жш тв тв эш эш жож ⸗ 


MANOR WORKS 
MAWNEY LANE, ROMFORD, ESSEX 


Telephone : ROMFORD 7728 
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INSECTICIDES 


HE activity of insects as carriers of disease bacteria is today univer- 

sally recognised. Common houseflies carry bacteria on their bodies. 
wings and legs, and they regurgitate whenever they settle on foods. 
Crawling insects, which breed in cracks and crevices, spread bacteria 
from food particles which have fallen into the cracks. grown stale and 
rotted. 


Wherever food is prepared, in factories, bakehouses, restaurants, 
these insect pests must be destroyed and their breeding checked if the 
highest standard of hygiene is to be maintained, if costly damage to 
stock and trade is to be prevented. 


Scientists have developed a number of highly effective chemicals to 
combat insect pests; these powerful insecticides have established them- 
selves as highly effective, economical and easy-to-use killers, 


There are three products which can be especially recommended for 
destroying insect pests where foodstuffs are manufactured, stored, sold 
over the counter, or cooked for and served at the table, although care 
should be taken not to spray directly on to foodstuffs. These are: 


LIQUID INSECTICIDE- —which has both ап immediate and a long- 
lasting effect. It gives quick knockdown and kill, and, as a residual 
deposit on sprayed surfaces, it retains its lethal efficiency for many weeks 
after application, killing every insect to touch it. Harmless to humans 
and animals, liquid insecticide is used with a hand sprayer. 


POWERFUL INSECTICIDES packed in quick action dispensers 
which incorporate a light-action press-button valve. At finger or thumb 
pressure on this valve a harmless gas forces out the liquid in a mist-like 
spray which remains suspended in the air for a considerable time. A 
5-second spraying is sufficient to kill every flying insect in a 1.000 cubic 
feet space. These are especially clean to use as no liquid can come into 
contact with the hands and they are time-savers as they are always ready 
for immediate use. 


INSECT POWDERS are particularly effective for destroying cock- 
roaches, steam flies, silverfish, ants and all crawling insects. They are 
recommended for use in cupboards, in cracks and crevices, and along 
skirting boards—anywhere in fact where crawling insects congregate or 
where they breed. 


[The Publishers acknowledge their indebtedness to the ESSO Petroleum Company, 
for the information contained in this article.] 
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How 
lo keep 
Food 
Fresh 


The three chief enemies of fresh food are 
Germs, Heat and Flies. The three chief 
allies are Cleanliness, Coolness and Covers 


TIPS ON CLEANLINESS 


Scald milk jugs and bowls. 

Put away crockery immediately after washing to avoid con- 
tamination by flies. 

Do not leave odd scraps of food lying about. 

Wipe the larder shelves daily and scour weekly. 

Use D.D.T. spray around window ledges and doors and 
D.D.T. flypapers in the house. 

Rinse the household refuse pail out daily with strong soda 
water. 


70 


TIPS TO CONTROL FLIES 
Cover all foods. Use muslin or wire of a fine mesh to allow 
air to circulate freely while at the same time keeping flies out. 
Use muslin tops weighted at the corners to cover milk jugs, 
butter dishes, and jams. | 


Make sure that the dustbin lid fits correctly. Dustbins harbour 
flies. Spray the bin inside and out with D.D.T. 


Watch refuse tips in the gardens as a possible breeding ground 
for flies. 


Plastic tops complete with rubber bands, can be obtained for 
slipping over the tops of pudding basins. 
Use boxes of plastic or glass for food left-overs. 


TIPS IN COOLNESS 
Butter, meat and milk are the chief victims. 
Stand milk and the butter in a cool place—on a marble slab 
or in the cellar. 
Try hanging a sunblind over the larder window on the outside. 
Hang meat while it is waiting to be cooked and cover with 
butter muslin. If meat is left on a plate, turn at least twice a 
day and wash before cooking. 
Unless milk is pasteurized, boil as soon as it 1s delivered. 
Stand the butter dish in a bowl of water and drape around 
with the muslin dipping in water. Also try placing a flower- 


pot over the milk bottle when it is standing in water and 
draping the pot with muslin with the ends dipping in water. 


REFRIGERATOR TIPS 


Hot dishes which will eventually be served cold, should not be 
placed directly in the refrigerator. Cover the dish with a clean 
cloth and leave a small space for evaporation. Stand in bowl 
of water to assist the cooling. 
Wash vegetables and soft fruits before placing in the 
refrigerator; this will remove dust, dirt and fruit spray. 
If you store ice-cream in the refrigerator, use it the same day 
and do not re-freeze after it has melted. 
Place fish or smelly foods in paper or plastic bags before 
storage. 
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W. C. SEXTON 


84-86, STRAIGHT ROAD 
ROMFORD 


Family Butcher 


"Phone: ROM 8425 


MET PRECISION TOOLS 


LIMITED 


Precision Engineers 
一 一 一 一 4.1.D. APPROVED 一 一 一 一 


° 
PRESS TOOLS 
JIGS AND FIXTURES 
PRECISION TURNING, GRINDING, ETC. 
SPECIAL PURPOSE MACHINERY 
ASSEMBLING 


Romside Trading Estate 
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Food storage at 


THE CORRECT STORAGE OF FOOD IN THE 
HOME IS IMPORTANT 


A To minimise the dangers of 
food poisoning. 


B То avoid waste. 


THE GOLDEN RULE FOR STORING FOOD IS 
KEEP IT— 


Clean 


Covered 
and Cool 


The dangers of food poisoning are always present when food is being 
handled, prepared or stored and, though the number of persons who may 
be affected is only small, nevertheless, it is important because it com- 
prises your own family and friends. Most of us eat a few germs without 
harm but when we take a lot of germs into our bodies with our food the 
consequences are unpleasant. The objects of clean food handling and 
clean food storage are to prevent any germs already in the food from 
multiplying to a dangerous degree. 


Most ordinary houses do not have refrigerators and in many cases 
housewives have to manage without even a really suitable ventilated 


17 


food-store, Eeveryone, however, should aim at storing food, particularly 
cooked meats and milk foods 


(a) in the coolest possible place; 
(b) for the shortest possible time; 


(c) completely covered and protected from contamination by dust, 
dirt, flies, vermin and unnecessary fingering. 


The most suitable places for cool food stores are dry ventilated 
cellars or rooms or larders facing the north side of the house. Food 
safes must not be placed near to fireplaces or hot water pipes. 


The most suitable containers for storage are made of glass. 
aluminium or good plastic. Enamel and earthenware are suitable but 
chip easily and then proper cleansing is difficult. 


RULES FOR STORAGE 


(1) Always make sure that your hands are freshly washed before 
handling food. 


(2) Handle food as little as possible with the bare hands. 


(3) Keep all food covered either with clean dishes, special mesh 
covers, plastic sheeting or clean waxed paper. 


(4) Keep all meats (cooked or raw) in the coolest possible place— 
if possible where cold air can circulate round it. . 


(5) Used tinned meat as soon as possible after — and keep in 
the tin until used. 


(6) Keep gravies, soups, stocks, etc., covered in a cool place and 
heat quickly to boiling point before use. 


(7) Milk and cream dishes must always be kept cool and kept 
covered. 


(8) Fresh fish and made up fish dishes must be covered and must 
be stored in a cool place. Always wash fresh fish before use. 


(9) Lettuce and other green salad vegetables should be well washed 
the surplus water shaken off and they should be stored wet in a 
covered metal saucepan. In this way they will keep crisp and 
fresh. 


(10) All other green vegetables, potatoes and root vegetables should 
be stored in a dry, cool place where air can circulate round them. 
Perforated metal racks are ideal for this purpose. 

(11) Unopened tinned foods should be kept in a dry, cool place. 
Always examine the tins for signs of decomposition (blown or 
bulged tins) and for rusting or damage from careless handling. 
Never attempt to store damaged tins. 

(12) Bread and biscuits are best stored in clean tins at normal room 
temperatures. 

(13) All dry foods, rice, flour, sugar, etc., should be kept in covered 
containers and an excessive amount should never be stored. 
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FOR ANY BUILDING PROBLEM 


CONSORT 252522 


MAKINGS & PARKER 


BUILDERS 
БЕКОР «б Oil E 
METERS 


Alterations and Maintenance a Speciality 


75 MARKET PLACE, ROMFORD Telephone: 108 


Jalda Products Ltd. 


BROOKSIDE WORKS 
NORTH STREET, ROMFORD 


Telephone : Romford 9516 


Specialists for 


STOVE ENAMELLING SHOTBLASTING 

FLOCK SPRAYING, SILK SCREENING AND 

"OXVAR" WOOD GRAINING PROCESS 
ON ALL MATERIALS 


Contractors to the following Government Departments : 


Air Ministry - Admiralty - Ministry of Supply - Ministry of Works 
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ALL ROADS 
to 
ROMFORD'S 
LEADING QUALITY 


BAKERS & CONFECTIONERS 
HIRTES LTD. 
f 


SOUTH STREET 


F. B. & M. (Engineers) LTD. 


TONBRIDGE ROAD, HAROLD HILL, ESSEX 


Toolmakers, Metal Pressers, Designers 
:: Special Purpose Machine Makers :: 


Capacity available for— 


PLANING up to 6ft. x 2ft. біп. х 2ft. біп. 


and 


TOOL-ROOM TURNING 


"phone : Ingrebourne 3931 
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Questions 
FOR THE HOUSEWIFE 


A shopping quiz... 


When you next go shopping make a note of 
what you see. You can help to protect your 
family by improving food hygiene and prevent- 
ing food poisoning. 

Are the assistant’s hand clean? 

Do they pick up food with their fingers? 

Does she blow into the paper bag? 

Does he lick his fingers before picking up paper? 

Does she appear in a clean overall? 

Does he have a dirty bandage on his finger? 

Do you smoke, or finger the food in the shops? 

Does she wear a cap or use her fingers as a comb? 

Does he pick his nose or skin? 

Are dogs and cats allowed to run round the shop? 

Are all cooked meats kept covered or in the refrigerator? 


Are open dishes of uncovered food left on the counter for people 
to breathe over or brush against? 


Do your butcher and fishmonger use refrigeration chambers? 
Is meat or fish left for flies to feast on? 
Is there a front window to the shop to keep out the dust? 


Are the butcher’s tables scrubbed clean? What is the condition of 
the scales and cloths used for cleaning? 


Is the floor of the shop clean? 
Is the drawing of fowls and game done in the shop by an assistant 


who then continues to handle other food with unwashed hands? 
Do the assistants who serve the food also handle the money? 


DO YOU EVER COMPLAIN? 


Reproduced from leaflet by kind permission of Central Council for Health Education 
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Telephone : ROMFORD 1800 


"(Cooper s 1800” 


(Prop.: H. R. HEFFER) 


DAIRY-FED PORK, PRIME ENGLISH BEEF, 
ORIGINAL OLD ROMFORD SAUSAGES 


76, HIGH STREET, ROMFORD 


ROMFORD CATERING CO. 


CATERING SPECIALISTS for... 
Hunt Balls, Cocktail Parties, Banquets, 
Wedding Receptions, Sports Meetings, 
Garden Parties & Private Entertaining 
CATERING EQUIPMENT for HIRE 


Crockery, Cutlery, Tables, Chairs, 
Wedding Cake Stands and Knives, 
Vases, etc.  Glasses—Port, Sherry, 
Paris Goblets, Champagne, Tumblers, 
etc. 


BROCHURE & ESTIMATES FREE HALLS AVAILABLE FOR HIRE 


(Ist Floor) 36 LONDON ROAD, ROMFORD 


Telephone : ROMFORD 866 & 5146 


Perhaps the inhabitants of the British Isles 

will not care to be reminded of the very great 

' benefits they enjoy due to their climatic position 

and the bounteousness of Mother Nature in 

ensuring a regular annual rainfall and thereby an adequate supply of water. 

Of course there need only be short periods of drought, i.e. as measured by 

Middle Eastern standards, before the Press begin to talk about the conser- 

vation of water supplies, and bring out from their files pet schemes and 

ideas and almost standard articles on the way in which water supplies may 
be augmented and how economies should be made. 


In times of drought when supplies are restricted, some of us may 
appreciate what civilisation and modern ways of life owe to water, for 
without it, large cities as we know them would be impossible, many 
manufacturing processes could not function and we should be even more 
dependent upon imported food that we are today. In short, the British Isles 
could never support the present day population and could never have been 
the force she has been and is in the world today. 


To gain some idea of the vast quantities of water involved, the follow- 
ing amounts are usually regarded as the average requirements in gallons 
per head per day. 


Domestic purposes : Municipal purposes * 5.0 

Ablution, Baths, ete 90 Manufacturing purposes 5.0 

Drinking К * 0.3 

Cooking se TN 

Household Ж AD The amount found necessary in 

Laundry 22, ба е) special buildings аге: 

Sanitary arrangements .. 6.0 Hospitals » 45-60.0 

ае аа E ha x 3.0 Hotels T — 5300 
— Office Buildings — RN 
25.0. Schools .. 5; иги 


It is interesting to note that the average water consumption by the 
Romans was 60 gallons per head per day, but it is well known that in the 
use of water they were needlessly extravagant. There is no doubt that their 
enlightened approach in the use of water contributed much to their vigour 
asarace, and monuments to their skill as water engineers are still in evidence 
in many parts of Europe. Even today their influence is still apparent in 
this country when by reference to the foregoing table it will be seen that the 
largest single item of consumption is 9 gallons per day for ablutions and 
baths. What, if any, significance may be drawn from this? Surely that it 
must contribute enormously to a lowered incidence of disease. Since Public 
Health began to be taken seriously in this country, which would be about 
the year 1848, when the first Public Health Act came on to the statute 
books, there has been a constant and in more recent years a spectacular 
decline in the waterborne and excremental diseases. 


It would be wrong of course to attribute this solely to improved water 
supplies, but even the members of the medical profession who carried out 
the research and introduced the measures which have had such spectacular 
results would be the first to concede that without basically sound sanitation 
and wholesome water supplies they could not have succeeded. The history 
of the last one hundred years is studded with incidents of plagues and 
epidemics which have had their origin in polluted water supplies where the 
communal wells or village pumps have been unwittingly the vehicle for the 
spread of the disease. Even as recently as the late 1930's, when there was 
a temporary lapse in the vigilance of water supply methods, there was the 
severe outbreak of typhoid in the Croydon district of Surrey when many 
poeple lost their lives. 


So much then for the wholesomeness of our water supplies, but what 
about their adequacy? And here we need again to refer to the table to see 
that the next largest single item of consumption is 6 gallons per head per 
day for sanitary arrangements. 


This 1s the supply required for the water carriage system of sanitation 
and a moment's reflection would convince anyone that without this there 
just could not be our present way of living. Multi-storey buildings would 
be quite out of the question, skyscrapers would be impossible, so would 
hotels, office blocks, and factories, in fact without such a system our way 
of life could not have developed. 


Today, the development of a country has come to be measured by 
the standard of its plumbing. This is not at all fantastic, and is on the 
contrary a logical development as the standard of the people is raised and 
greater and greater concentrations of population are forced upon us. 


The disposal of human waste matter 15 something which requires to 
be done inoffensively, expeditiously, quietly, at all hours of the day or 
night, whatever the weather and in such a manner that will guard against 
the possibility of contamination of food and water supplies. The physical 
task of this is immense, but the fact that all these requirements are met is 
solely due to the properties of water and an adequacy of supply. 


Don't waste water, use it with intelligence, revel in its freshness, and 
be thanktul to Mother Nature for her gifts and benignancy to these islands. 
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MEAT of QUALITY at... Phone: ROM 9302 


C. W. SUGGATE 


BUTCHERS 
166, COLLIER ROW ROAD 


(Opposite White Hart Hotel) 


Sausages a Specialty 


POULTRY FROM LOCAL FARMS 


НОТ!!! SAVELOYS, FAGGOTS 
"** AND PEASE PUDDING 
Friday Nights - 7.30 p.m. to 10.30 p.m. 


—— 


P.M.S. DAIRIES 


(E. A. FROST) 
STANDS FOR A 


Pure Milk Supply 
Tuberculin Tested and Pasteurised 


CHOICE DAIRY BUTTER NEW LAID EGGS 
QUALITY PROVISIONS PURE DOUBLE CREAM 
ALWAYS FRESH 


From our Shops— 
AT 


OAK ROAD | 248 MAIN ROAD 
HAROLD WOOD | GIDEA PARK 


We give a service of cleanliness and courtesy 
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POOL'S DAIRY 


for 
ROMFORD'S 
RICHEST AND SAFEST 
MILK SUPPLY 


Schools specially catered for 


SPECIAL RATES FOR CAFES 
AND FACTORY CANTEENS 


(Proprietor : J. F. POOL) 


249 MAWNEY ROAD, ROMFORD, ESSEX 


TELEPHONE : ROMFORD 5170 


WHATEVER YOUR REQUIREMENTS you can be sure of 


SERVICE and SATISFACTION 
AT 


WILLIAMS BROTHERS 
(BUTCHERS) LTD. 


2 OLD MILL PARADE : VICTORIA RD. 
ROMFORD 


Try Our Pork Sausages 
THEY ARE DELICIOUS 


THE FOOD HYGIENE REGULATIONS, 1955 


A SUMMARY of the above regulations are set out below for the information 
of occupiers of food premises, etc., engaged in the handling of food. 

The summary sets out the principal requirements of the regulations. A copy 
of the full regulations is obtainable, price 6d., through any bookseller or direct from 
H.M. Stationery Office. 


GENERAL 
Unsanitary premises, stalls or places must not be used to carry on a food 
business nor must any premises, etc., be used for this purpose if by reason of the 
situation, construction or condition, food is exposed to the risk of contamination. 
Equipment must be kept clean and be constructed of such material, and kept 
in such condition, as to:— 
(1) enable them to be thoroughly cleansed; 
(11) prevent any matter being absorbed by them; 
(iii) prevent risk of contamination of the food. 
Containers must be protected and kept free from all risk of contamination. 
From 1st July, 1956, no food for preparation or packing may be given out by 
anyone carrying on a food business* to another person for reward to be carried 
out on domestic premises except his own. 
NOTE.—* Food Business " means any trade or business for the purposes of which 
any person engages in the handling of food. Clubs, canteens and schools 
are included, whether carried on for profit or not. 


PERSONS HANDLING FOOD 
= Food must be protected from risk of contamination and not placed where it is 
exposed to such risk. 

Food must not be put in a forecourt, yard or market nor on a stall lower than 
eighteen inches from the ground unless it has been protected in an adequate 
manner. 

Any clothing and parts of the person must be kept as clean as reasonably 
practical where contact with food is likely. 

Waterproof dressings must be used to cover any abrasions or cuts. 

There must be NO spitting, usage of tobacco or snuff whilst handling open 
food or in a food room where there is open food. 

All precautions as are reasonably practicable to avoid contamination must be 
taken where food is carried in a vehicle or container with any article likely to 
cause contamination. 

Paper or wrapping material for open food must be clean. Newspapers may 
only be used for wrapping uncooked vegetables. 

If a person becomes aware that he is suffering from or is a carrier of any 
infection likely to set up food poisoning he must immediately inform his employer 
or owner of the business, who must notify the Medical Officer of Health of his 
district immediately. 


FOOD PREMISES 

In a food room there must not be a fresh air intake of any ventilation pipe of 
the soil drainage system of the establishment. Inlets to drainage systems must be 
trapped. 

No cistern for supplying water to a food room may supply a toilet except by 
means of an efficient flushing cistern. 

Sanitary conveniences must be kept clean and efficient and be situated so 
that no offensive odours penetrate to any food room. 

They must be properly ventilated and lighted. 

No food room may contain a toilet and if it communicates with a room con- 
taining one, it must not be used for open food handling or for equipment cleaning. 

A notice must be exhibited in every toilet instructing users to wash their 
hands after using the convenience. 

A clean and wholesome supply of water must be provided and maintained. 

Suitable and sufficient wash hand basins must be provided in convenient 
positions with an adequate supply of both hot and cold water. 

Soap, nail brushes, detergents and clean towels must be provided. Wash 


basins must be kept clean. 
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BLAKES (Romford) LID 


92/98 BRENTWOOD ROAD - ROMFORD 
ESSEX 


Telephone : Romford 792 


S mt mt mme ae 0 0 né 0 et G A D 0 nd D ee ee eee eee on oo me mn 


WHOLESALE GROCERS 
CONFECTIONERS AND 
SUNDRIESMEN 


— De 1 ee ө ш ш ш ы а чш ш ч ш өз өы не не чө эе ты ш ме ча чө чө өө D ч өө ч аз ө ө өө ы кв чә өз б ы ш жө me з ы өө бө жь ы où и ш ш ы ө ше 


Regular Service, Personal Attention and Quick Deliveries 


FOR UNSURPASSED HYGIENIC STANDARDS 


GOLD MEDALLISTS 
KEMMILL BAKERY 


See ee ee ee seast е сеа авзоъ асове е 


WEDDING & BIRTHDAY CAKES A SPECIALITY 


* 


47 COLLIER ROW LANE, ROMFORD, ESSEX 
Telephone : ROMFORD 6156! 


First aid materials (bandages, dressings and antiseptics) must be provided. 

Cupboards or lockers must be provided for employees” clothing and footwear 
not worn when working. 

Suitable sinks or other facilities must be provided for washing food and equip- 
ment, sinks must be provided with hot and cold water. 

These facilities must be kept clean and supplies of soap, detergents and clean 
cloths, etc., provided. 

Food rooms must be properly lighted and except in the case of humidity or 
temperature controlled chambers, properly ventilated. 

Food rooms must not be used as sleeping places or vice versa. 

Open food must not be handled in a food room which communicates with a 
sleeping place. 

Walls, floors, doors, windows, ceilings and all parts of the structure of food 
rooms must be kept clean, in good repair and in such condition that they can be 
efficiently cleaned and that infestation by pests is prevented. 

No refuse may be deposited or allowed to accumulate in a food room unless 
unavoidable. 


STALLS 

Name and address of person carrying on business must be conspicuously 
displayed. 

Stalls must be kept clean, in good repair and suitably lighted. 

Stalls must be covered and screened at sides and back where meat, game, 
poultry or fish is sold. 

Suitable receptacles, constructed of impervious material and with close-fitting 
lids, must be provided for waste and rubbish. 

Where open food for immediate consumption is sold there must be adequate 
supplies of hot and cold water, soap, nail brushes and clean towels. Suitable 
facilities for washing food and equipment, including soap, detergent and clean 
cloths, must be provided. 


TRANSPORT AND CARRYING OF MEAT 

Vehicles for meat transport must be covered vans. Floors of vehicle must be 
impervious or fitted with removable duckboards. All equipment must be kept 
clean. Offal must be carried in clean impervious receptacles. 

Persons handling and carrying meat, other than the distribution by a retailer 
to his customers, must wear clean, washable overalls and head covering. 


OFFENCES AND PENALTIES 
Any person guilty of an offence against the regulations shall be LIABLE TO 


A FINE NOT EXCEEDING £100 OR TO IMPRISONMENT FOR A TERM 
NOT EXCEEDING THREE MONTHS, OR TO BOTH. 


THE SHOPS ACT, 1950 


Environmental hygiene is of great importance both to the worker and employer 
and the Shops Act 1950 sets out a principle to meet this need. 

The Act is divided into three parts—closing hours, conditions of employment, 
and health and welfare facilities. 

Unlike the Food Hygiene Regulations with which this handbook is principally 
concerned, the health and welfare provisions of the Shops Act apply to ALL shops 
where persons are employed, and the employer has a statutory responsibility for 
providing sanitary accommodation, washing facilities, maintaining a reasonable 
temperature, facilities for partaking of meals when these are taken on the premises, 
a room should be set aside for the preparation and taking of refreshment during 
the break and rest periods. ' 

CLEANLINESS is a paramount part in our daily life, not only in the home 
but also at our place of work. The habit of WASHING THE HANDS after 
using the w.c. is IMPORTANT no matter what your job may be. At some time, 
we handle food subsequently consumed by someone else. Were you responsible 
for the ABSENCE of your colleagues from work today? 

The EMPLOYER must keep the various facilities in his shop clean and suit- 
able for use; when he has done his part, the EMPLOYEE has a moral respon- 
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Humphrey’s (Bakers) Ltd. 


Caterers 
Confectioners 
and 


Health -Food Stores 


24, Market Place, Romford 


Phone : Romford 2040 


CHARLIES CAFE 


(Proprietor : D. VALE) 


256 RUSH GREEN RD., ROMFORD, ESSEX 
Telephone : ROMFORD 2043 


OPEN 7 A.M. 


Cooked Breakfast 
Hot Lunch 


from 11.45 a.m. to 2.45 p.m. 


HOME-MADE MEAT PUDDINGS & PIES 
STRONG, WEAK or MEDIUM TEA 3d. 


TRANSPORT PRICES 
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sibility to do his share. Place rubbish in the dustbin and ensure that the lid 15 
properly replaced, do not leave articles or rubbish strewn about the floors (this is 
DANGEROUS); leave the w.c. and wash hand basin in a clean condition. 
CLEANLINESS is your responsibility, don't leave it all to the other fellow. 

By the way, is that FIRE properly GUARDED. This, too, may save a life. 
HOURS OF CLOSING 

For the guidance of shopkeepers the general closing hours for shops situated 
within the Borough of Romford are, until further notice, as follows:— 


Saturday + ме ies 9.00 p.m. 
Other Days ... Ze A 8.00 p.m. 
Early Closing Day  ... 5% 1.00 p.m. 


EARLY CLOSING DAY 

All shops within the Borough, unless otherwise exempted, must be closed 
for the serving of customers not later than one o'clock in the afternoon on one 
week-day in every week. The occupier of the shop must exhibit the requisite 
notice specifying the early closing day. 

Shops exempted by the provisions of the First Schedule of the Act may 
remain open for the businesses or the trades enumerated subject to the conditions 
prescribed. 

SUNDAY TRADING 

All shops, unless otherwise exempted, must be closed for the serving of cus- 
tomers on Sunday. Shops may remain open for the transactions as set out in the 
Fifth Schedule of the Act subject to the conditions prescribed. 

A last reminder—don't forget to exhibit the Shops Act notices correctly; even 
records have to be kept CLEAN. 

The Council employ a full-time Shops Act Inspector. His advice is FREE. 
Don't wait for him to call on a routine visit; if you have any queries give him a 
ring, he will be only too pleased to call upon you and will try to solve your 
problems regarding the Shops Act. 

Note the address : 
SHOPS TACI INSPECTOR; 
HEALTH DEPARTMENT, 
TOWN HALL, 
ROMFORD. Tel.: Romford 6040. 


The notice below 
is issued by, and can 


DISPLAY IT . eese) from, x — RESPECT IT 
Ше! Officer of 


BOROUGH OF ROMFORD 


| 
| 
| 


їп ше interest. of 2. you are 


requested not to bring your dog into 
promises im which food is sold. | 


AMES B. SAMSON, мр, PPB. 
Medical Officer of Health 


Messrs. 


KINLOCH (Provision Merchants) LTD. 


ASHTON ROAD 
HAROLD HILL 
ROMFORD, ESSEX 


Wholeheartedly support the Romford Borough 
Council's Clean Food and Hygiene Campaign 


T. H. Peperell & Son 


(Prop. H. I. C. NEESON) 


High-Class Family Butchers 


ENGLISH AND SCOTCH MEAT 
BACON AND COOKED MEATS 


Quality - Service - Satisfaction 
DELIVERIES DAILY 
Holder Romford Borough Clean Food Certificate 


3 Heath Park Parade - Gidea Park 


Telephone : HORnchurch 6398 
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NotedMors m : 
Prime Beef, Lamb, Pork, Veal & Poultry 
РЕТ |. CLEANLINESS - QUALITY 


OUR | SERVICE - СІМШТҮ 
PRICES | C C U 
c; | C. С. UPTON 
YOUR : 68 Dagenham Road 
COST OF Rush Green 
LIVING 


Phone: ROMFORD 4900 
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WHOLESALE 
CONFECTIONERS & TOBACCONISTS 


Its, the 


JAMESONS 


Sewice that Counts 
Mr. Retailer, 


Visit our modern air-conditioned warehouses ! 
We specialize in '' Wholesale Only,’’ offering 
outstanding delivery service throughout Essex— 
take advantage of it to keep fresh goods on your 
shelves. 
Contact us: 


JAMESONS (ROMFORD) LTD. 


39 VICTORIA ROAD 36 NORTH HILL 


ROMFORD COLCHESTER 
Romford 1805 Colchester 2813 
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Buy YOUR 


Meat, sn and Sausages 


STANLE E | 
BU TCHERS 
EAE" dl Fresh and Clean 


Branches HAINAULT - HAROLD HILL 


at COLLIER ROW - BARKINGSIDE 
BRENTWOOD 


SHERRYS SNACK BAR 


125 SOUTH STREET 
ROMFORD 
ж 
where 
CLEANLINESS . GOOD FOOD 
QUALITY y CIVILITY 
go together 


ж 


OPEN DAILY SUNDAYS 
8.30 a.m. to 11 p.m. 2.30 p.m. to 11 p.m. 
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GARTONS витснЕв$ LTD. 


190 MAIN ROAD 
GIDEA PARK 


English and Imported MEAT 
Dairy Fed Pork and Poultry 


QUK TOT 0 


SERVICE 
CIVILITY and QUALITY 


Telephone : ROMFORD 414 


IMPORTANT 
ANNOUNCEMENT 


The Cafe Europe, of Western Road, Romford, 
will in future be known as the Green Lantern 
Restaurant (Romford). It will be under the 
personal proprietorship of Mr. Williams, of the 
Green Lantern, High Street, Hornchurch. 


All old and new customers will be welcomed. 


Those who know the Green Lantern, Hornchurch, 
will agree that personal service and excellent 
Lunches, Teas and Suppers will be provided at 
reasonable prices. 


Both Restaurants are open every evening except 
Sunday. 
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Personal Attention at... 


Rem 


KINGSTONS 
— The Modern Butchers 


Meat prepared and sold under hygienic conditions 


* 


9 BROADWALK PARADE, COLLIER ROW, ROMFORD 
32 COLLIER ROW ROAD, ROMFORD 
4 RISE PARK PARADE, EASTERN AVENUE, ROMFORD 
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HOME-MADE CAKES 

AND BREAD * 
Baked Fresh Daily 

ORDERS TAKEN 


SPEIGHT?>S 
Home Made Bakery 


WEDDING CAKES and BIRTHDAY CAKES 
A SPECIALITY 


45 LONDON ROAD, ROMFORD 


Tel. 6336 


H. W. WALLEN 


24,- PETERSFIELD “AVENUE 
ROMFORD 


HIGH CLASS 


— F amily Butcher 


INGREBORNE 2607 


W. H. RICHARDSON 


ROMFORD 


О CHASE CROSS-ROAD 


GROCERY and HARDWARE 
FREE DELIVERY ROMFORD AREA 


PROVIDENT CHEQUES TAKEN Telephone: Romford 4525 


Tel. 2369 


TIM DRAKE + Butcher 
7 CHASE CROSS RD., COLLIER ROW, ROMFORD 


For PRIME ENGLISH & SCOTCH BEEF - ENGLISH PORK - VEAL 
FIRST GRADE NEW ZEALAND LAMB 


During warm weather all meat on display is safegu ори: and kept absolutely 
fresh by ou PETERE 
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Tel. : ROMFORD 391 ESTABLISHED 1919 


G. PERRY 


for 
Fish, Poultry and Game 


HOTELS, RESTAURANTS & CANTEENS 
CATERED FOR 


l6 MAWNEYS ROAD . ROMFORD 


LAWNS САКЕ 


FOR SWIFT HYGIENIC SERVICE 
A MEAL ALWAYS READY HOT OR COLD 


OPEN from 7.30 a.m.—5 p.m. Saturdays 7.30 a.m.—12 noon 


5» COLLIER ROW LANE 


Telephone : Romford 1327 


W. B. Girling 


317, BRENTWOOD ROAD 
ROMFORD 


BUTCHER 


Telephone: HORNCHURCH 6676 
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ESSEX BREEZE 


DANES ROAD - CROW LANE - ROMFORD 
Telephone : ROMFORD 5671 


BREEZE & PRECAST PARTITION BLOCKS 


Reasonable Prices and Satisfaction Guaranteed 


There's an 


ЛЬ 255 


Insurance Hire Purchase 
Effected іы vs Arranged 
— — AUSTIN for you 


at 


HEATH PARK ENGINEERING CO. LTD. 
BRENTWOOD ROAD - ROMFORD 


Phone : Hornchurch 674! /2 


Telephone: ROMFORD 5538 


KNIGHTBRIDGE 


ENE NEOEIERS 


The Green, Havering-atte-Bower 
Romford 


Telephone : ROM 6988 


В. & S. ENGINEERING 


25 MARKET PLACE, ROMFORD 


SPECIALISTS IN CAR SPRINGS & CHASSIS REPAIRS 
ARC WELDING GAS WELDING 


ORNAMENTAL IRON GATES 


EDWARD Т. ROBERTS 


(SOFT SOLE SHOES) LIMITED 


Are pleased to be associated with 
The Romford Clean Food Campaign 


90 QUEEN STREET - ROMFORD - ESSEX 
Telephone : ROMFORD 3827 
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M. & J. TOOLS CO. 


METAL STAMPERS - TOOLMAKERS 
ENGINEERS 


Milestone Industrial Estate 
236 London Road, Romford 


Telephone : ROMFORD 8474 


108 
96 


“ра like to work 


for 


Regentone | 
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ПТІСІГІПІНІІСІЕНГІНІГІНІГІГП 
REGENTO TELEVISION 
ІГІПІСІГІ 


More and more young people are saying “* Га like (о work for 


9 


That's quite natural because the new factory in 
Eastern Avenue, Romford, is one of the most modern mechanised 


Regentone.” 


factories in the country. Mr. Harries, Chairman, insists on ideal working 
conditions, good pay, with all modern facilities for his staff. 


> 


** Look after the workers," is his motto. 


The staff are proud of the big part they play in supplying the country 
with the famous Regentone range of Radio and Television Receivers, 
Radiograms and Record Players. 


* This happy firm offers wonderful 


careers to all grades of staff. Apply 
to the Personnel Manager. 


Regentone RADIO & TELEVISION LIMITED 


БАЗТЕКЫ АҮЕМСЕ-- MAWNEYS -ROMFORD - PHONE ROMFORD 5991/7 
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| Jord | 


from 


CHAS. Н. 
ALLEN 
LTD. 
cu ШЕ 
ROMFORD 


ROMFORD 5091 (3 Lines) 
ROMFORD 2468 (3 Lines) 


